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STRAIGHT FROM THE 


»ir> a 1 / 

myat cnyaer- 

MUGHLAI COOKING CLASSES 


kltzkeri 

orb 


By chef Ishtiaq from Islamabad Serena Hotel 



mughlai master Cooking Classes 

1 1th - 1 2th September - 201 5 

Aepsrar now at (051 J 1 1 1 -133 -133 Bit 5324a 


Islamabad Sfaema 


SPICY FRIED CHICKEN 

NGREDIENTS 


Chicken with bones 
'Salt 

Black pepper crush 
Crush red chilli 
Dijon mustard 
Fine flour 


[1/16) 500 Grams 
for Taste 
8 Grams 
16 Grams 
6 Grams 
35 Grams 


Corn flour 
Bread crumb 
Egg 

Lemon juice 

Water 

Oil 


25 Grams 
150 Grams 
1 pcs 
20 ML 
25 ML. 

50C 


METHOD FOR PREPARATION 

Boil 500 ml water in a pan add salt, 8 grams crushed r 
Boil the chicken for 4 to 5 minutes, strain and all 
Now take a bowl add fine flour, corn flour and 
Dredge the chicken in the mixture and ke 

Heat the oil in a pan on medium heat, ^i^fle^^cken until it becomes 
Spicy fried chicken is ready; serve 


LAHORI FRIED 

INGREDIENTS 

Fish 

Chickpeas powder 
Fine flour 
Corn flour 
Crush red chilli 
Green chilli paste 
Cumin crush 


F 


chfjjhW ml lemon juice & c 
en to cool 

ing spices to make the rrv 


or cocktail sauce. 


Southerns 
60 Grams 
25 Grams 
20 Grams 
25 Grams 
20 Grams 
15 Gra 


Conanders crush 

JaGfcms 

Salt A 

MWor Taste 

Egg 

in P cs 

Yellow colo 

1 pinch 

Ca ron^ Seed 

3 Grams 

Le mop j uice 

20 ML 

WaJArfflpr 

30 ML 


500 ML 


METHOD FOR PREPARATION 

1. In a bowl add chickpe^OTW^^ine flour, corn flour & all spices mix well to make a mixture. 

2. Dredge the fishjnjhe mixture until well coated, and marinate for an hour. 

3. Heat the oil in% par; on mem urn heat and fry the fish in this oil until light brown, 

4. Lahori fried fish mready, serve with mint sauce. 




Ingredients: 

Mutton chops 
Yogurt (whipped) 
Ginger/garlic paste 
Red chilli powder 
Coriander seeds (c 
Hot spices powder 
Gorma masala 
Onion (finely cut) 

Hot water 
Salt 
Oil 

Dum Ingredients 

Green cardamoms 
Poppy seeds 
Cumin seeds 
Almonds (finely cut] 


Method; 

* Grind 

• Heat oil 



finely. 

; fry onions and remove on an absorbent 

paper; crurKble, 

Add chops, yogurt, ginger/garlic and salt to the same pot; 
cook till dry* 

Fry lightly; add red chillies, coriander, hot spices, qorma 
masala and onions; fry lightly; add water and cook. 

When oil separates, add ground masala; keep on dum* 
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Beef Tikka Curry 

Ingredients: 

Undercut pieces 1 

Yogurt (whipped) 1 

White vinegar \ 

j?mger/ garlic paste 1 

Tikka masala (packaged) 

Red chillies (crushed) 

Black pepper (crushed)^ 

Lemon juice 
3nion (finely cut) 

3reen chillies (chopp 
resh coriander (chopped) 

Salt 


T 


Method: 


ginger/garlic, vinegar and salt; set 


• Marinate 
aside for 1 his 

• Cook undercunn a wide frying pan till dry; add 2 ibsp oil; 
fry. 

• Heat oil in a pot; fry onion; remove on an absorbent 
paper; crumble with fingers, 

• In the same pot, fry yogurt, red chillies, tikka masala, 
pepper and lemon juice* 

• Add undercut, green chillies, coriander and onion; keep on 
dum. 
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Tawa Chicken Bhurta 


Ingredients: 

Chicken breasts (finely cut) 
Onions (finely cut) 
Capsicum (finely cut) 
Green chillies (finely cut) 
Tomato (blended) 

Tomato ketchup 
Cumin seeds 
(roasted and 
Coriander 
(roasted and 
Red chilli pov 
Dried mango puwua 
Black pepper (crushed) 
Tomato (chopped) 

Salt 
Oil 

Fresh coriander, 
ginger (grated) 


1 tsp 
1 tsp 
Vi tsp 
Vi tsp 


garnishing 


Metho 

Heat oil on an iron griddle; fry onions brown. 

Add chicken, red chillies, coriander, cumin, pepper, 
mango powder, blended tomato, ketchup, chopped tomato 
and salt; cook till chicken is tender. 

Add capsicum and green chillies; cook. 

Garnish with coriander and ginger; serve. 
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Punjmel Lentils 

Ingredients: 

Pink lentils. Yellow lentils Viz cu 

Gram lentils. White lentils 1 

Pigeon peas 
Ginger/garlic paste 
Turmeric powder 
Red chilli powder 
Ginger (finely cut) 

Dried mango powder 
Raw mango (fi 
Green chillies 
Hot water 
Salt 
Butter 

Tempering 

Onion (finely 

Dried, round w 

Garlic (finely cut} V 4 cloves 

Cumin seeds - 1 I | 1 1 tsp 

0:1 . *mr v ‘°* 

Met 

Soak all lewms for 2 hours; boil with turmeric, red chillies 
and ginger/ garlic 

Blend with hand blender when lentils are tender; add 
mango powder, green chillies, butter and salt. 

Add water, raw mango and ginger; cook. 

Fry tempering ingredients in a frying pan; pour tempering 
over lentils. Serve. 
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Beef mince Vfc 

Sesame seeds (roasted) Vi 

Fresh coriander 

Egg 

Bread 

Green chillies 
Black pepper 
Seekh kebab 
(packaged) 

Salt 
Oil 

Fresh coriander, 

Green chillies, 

Onion, Tomato (slices) 


Method: 

Blend coriander cind green chillies in a blender. 

Combine^ jgwwwad and seekh kebab masala in a 
a bowl. 

masala, egg, pepper and salt in mince. 

Rub oil on palm; shape mince into small, long kebabs. 

Coat kebabs with sesame seeds. 

Heat oil in a frying pan; fry kebabs from all sides; dish out. 
Decorate the dish with coriander, green chillies, onion and 
tomato; serve. 
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Tapenade Chicken Pasta 


Ingredients: 

Pasta (boiled) 

Chicken pieces (boneless) 
Garlic paste 
Black olives (a 
French 
Tomatoes 
Black pepper 
Basil leaves 
Red chillies 
Salt 

Olive oil 


Method: 

• Heat oil in o wok; 

• Add chicken; 


, add remaining 
and basil leaves. 


leaves; dish out; serve. 
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Cheese Breadsticks 


Ingredients: 

Bread 

Mozzarella cheese 
Red chillies (crushed) 
Eggs 

Cornflour 

on 4 

Carrot, cucum^^') 


jj j^i 
a-Ziji'j/r/ 


fif 200 
Jji LuCtf 

T ** 


•for frying 
for decoration 


Method: .lisffir 

Remove crusts from brfcocf; fiqfteh with a rolling p 
Cut cheese into strips; sprinkle red chillies on top. 
Place each strip on a slice of bread; roll over; coc 
with eggs then aprrifcu^ repeat process to make 
breadstick*;’;-. _ ; U’. ■ £■ 

Heat oiPwar^ok; fry sticks golden; remove. 
Decorate vaish with carrot and cucumber; place 
breadsticks on it; serve. 
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Crispy Chicken Twister 

Chicken Ingredients: 

Chicken breasts 500 grams 

Chapatiyan (prepared) 6 

Eggs (beaten) 


Rice 


Black pepper 
White pepper 
Chicken 

Baking 
Salt 
Oil 

Filling Ingredients: 

Garlic sauce 
Lettuce leaves 


3 tbsp 
3 tbsp 

V2 


Method 

Cut 


strips, 

place in a plastic bag; pound 


vinegar , red chillies and salt; set aside 


Mix flour, rice flour, corn flour, chicken powder, both 
peppers, baking powder, garlic powder and salt in a 
container. 

Put chicken pieces in it and shake contents till 
well-mixed; coat chicken with eggs; repeat process* 
Heat oil in a wok; fry chicken golden. 

Spread garlic sauce on each chapati; place a lettuce 
leaf and chicken piece on each chapati; roll over. 
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Vegetable Kebabs 


Ingredients: 

Potatoes (boiled) 3 

Mixed vegetables (chopped) 
Ginger/ garlic paste 
Onion (finely cut) 

Black pepper (crus 
Red chilli powd 
Green cardan* 

Cumin powder 
Green chillies (chopped) 

Bread 
Salt 
Oil 


Method: 

Combine all in 
kebabs. 

Heat oi 
sides; r 


i chopper; shape into 
in; fry kebabs golden from both 
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Khoya Kulfi Faluda 


Ingredients: 

Milk (fresh) 

Whole dried milk 
Screwpine 
Kulfi (prepared) 

Red syrup 
Faluda vermicelli 
Desiccated c 
Basil seeds 
Mixed fruits 
Almonds (finely cut) 


Method: 

Cook milk with 
thick; allow 
Layer 
milk 


milk and screwpine till 


Js, coconut, vermicelli, red syrup, 
in each of four goblets; sprinkle 


ip; serve. 
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Three Pepper Steaks 

Undercut Ingredients: 


Undercut 
Meat tender! ser 
Paprika powder 
Black pepper (crushed) 
White pepper powder 
Ginger/garlic paste 
Oregano 
White vinegar 
Salt 
Oil 

French fries, 

Spring onion (fi 

Sauce Ing 

Pepper sauce 
Black pepper (crushed) 
Beef stock 
Fresh cream 
Oregano 
Spring 
Butter 


2 pieces 
Vi tsp 
1 tsp 
y% tsp 

Vi 
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cup 
28 grams 


with all its ingredients except oil; set 
aside for*$0 minutes. 

Fleat a grill pan and brush oil on it; grill steaks for 10 
minutes. 

Heat butter in a saucepan; add remaining sauce 
ingredients and cook till thick. 

Add steaks and cook for a few minutes; remove in a 
sizder and sprinkle spring onion on top. 

Serve with french fries and corn. 
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VfV^tbsp 

jw* 3 tbsp 
pur 2 tbsp each 

V 2 tsp 










1 Isp 

V 2 bp each 
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Lickin Chicken 

Chicken Ingredients: 

Chicken pieces (boneless) 300 grams 
Soya sauce 

Black pepper [crushed}, Salt 
Rice (boiled) 

Batter Ingredients: 

Egg (beaten) 

Cornflour 
Baking powder 
Red chillies (crushed) 

Mayonnaise 
Savoury sweet sa 
White vinegar. 

Salt 

Sauce Ingredients 

Capsicum (finely cut) 

Onion (chopped) 

Soya sauce 
Savory sriracha sauce 
Chicken stock 
White vinegar 
Sweet sauce 

Cornflour (mp^ ir)to paste with water) 
Black Salt 

Keenu 


v*r 

t/V 
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2 tbsp 

2 tbsp 
1 cup 

1 tbsp 

3 tbsp 

2 tbsp 

Vi tsp each 
14 cup each 
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* Marinate chicken with its ingredients; set aside for V 2 hour 

* Mix batter ingredients in a bowl; coat chicken with it. 

* Heat oil in a wok; fry chicken golden; remove 

* Heat oil in a saucepan; saute onions; add all sauce 
ingredients except cornflour; cook, 

* Add cornflour while stirring continuously; cook till thick. 

* Add chicken; dish out after a few minutes. 

* Serve Lickin Chicken with rice. 
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Pizza Sandwiches 

Ingredients: 

Beef mince (cooked) 

Hotdog buns 
Pizza sauce 
Capsicum (cubed) 

Onion ( 

Tomato 
Olive (finely 
Mushrooms 

Mozzarella cheese (grated) 
Cheddar cheese (grated) 
Oregano 


fbsp 


72 




Cut from the centre so that you have 8 

pieces. 

Spread pizza sauce and mince over each piece. 
Arrange little mushrooms, capsicum, onion, tomato and 
olives on top of each. 

Sprinkle both cheeses and oregano on top. 

Bake in a pre-heated oven at 200° C for 1 5 minutes; 
remove. 
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Mandarin Chicken 


Ingredients: 

Chicken breasts 
White pepper powder 
Savoury soya sauce 
White vinegar 
Salt 

Coleslaw, Rice [boiled) 


Vi tsp 


Vi tsp 


Sauce Ing 

Red chillies 
Black pepper 
Sugar 
Garlic paste 
White vinegar 
Tomato (blended) 
Sriracha sauce 
Onion [sliced) 
Tomatoes (cut in 
Salt 

Oil 


tsp 
Va cup 


chicken breasts with a knife; marinate with 
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white pepper, savory soya sauce, vinegar and salt; set 
aside for 1 hour. 

• Cook in pot on low flame with lid on till tender. 

• Heat oil in a saucepan; fry garlic; add onion; cook till soft, 

• Add remaining sauce ingredients; cook till oil separates. 

• Add chicken breasts and cook for 2 minutes; dish out with 
sauce. 

• Serve with rice and coleslaw. 
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Lagni Chicken 

Ingredients: 

Chicken pieces 
Yogurt (whipped) 

Hot spices powder 
Red chilli powder 
Ginger/garlic pasti 
Almonds (grour 
White sesame : 

Poppy seeds 
Coriander seeds 
Cumin seeds 
Salt 
Oil 


Fresh coriander (chopped) for sprinkling 


es 


Metho _ 

poppy seeds, coriander and cumin in a 
masala in yogurt, 

s, ginger/garlic, almonds, salt and hot spices. 
Add chicken; set aside for 1 hour. 

Heat oil in a pot; fry chicken for 5 minutes; add water; cook 
till chicken is tender and oil separates; dish out. 

Sprinkle coriander on top; serve 
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Lebanese Cheese Meat! 


Ingredients: 

Beef mince 
Onion 
Sumac 

Nutmeg powdeg 
Cinnamon pov 
Black pepper pov 
Salt 

Lemon juice 
Parsley 
Cheddar 
Oil 

Fresh coriander, C 


500 grams 
Vi cup 


Vi cup 
for frying 
for decoration 


cheese in a bowl; set aside for 


Met 

Mix all 
an hour. 

Spread little mince on your palm; place little cheese in the 
centre; shape into a long kebab; repeat process to make 
more kebabs. 

Heat oil in a frying pan; fry kebabs from all sides; remove 
in a dish. 

Decorate the dish with coriander, onion and lemon; serve. 
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72 tsp 

Vi tsp 


74 


Potato and Tomato B 


Ingredients: 

Potatoes (cut into small 
Tomatoes (cut into s 
Cumin seeds 
Red chilli pow^ 

Turmeric powd 
Hot spices powd' 
Fenugreek leaves 
Green chillies (chopped) 
Fresh coriander (chopped) 
Salt 
Oil 
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cumin; add tomatoes and cook till 

* Add turmeric, red chillies, potatoes and salt; cook till tender 

• Add fenugreek, hot spices, green chillies and coriander; 
keep on dum. 
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Gram Flour Rotiya 


)c? j 

J/ 

/ 


Ingredients: 

Gram 
Whole 
Yogurt 

Corom btjtru^ ^ 
Red chilli powder 
Cumin seeds 
Salt 

Clarified butter 


6^2% 

6^va 

6y i A 

^ t 

dLiCL-t+iitCi-^ 2 


2 74 cups 
2 ] A cups 
Vi cup 


+ for brushing 


/V 
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water into a dough, 
t them out into discs, 
from both sides; remove. 

serve. 
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I pieces 

1 tspjA 0 
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Mince Lentil 

Ingredients: 

Beef mince 
Gram lentils 
Onions (chopped) 
Tomatoes (chopped) 
Ginger paste 
Garlic (chopped)^ 

Bay leaf 
Green cardamc 
Cinnamon 
Turmeric powder 
Red chilli powder 
Red chillies (crushed) 
Fresh coriander (fine!; 
Green chillies (chopp 
Water 
Salt 
Oil 

Hot spices \ 


Jfc 
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Bring lentils and turmeric to boil. 

Heat oil in a pot; fry onions, bay leaf, cinnamon and 
cardamoms for 2 minutes. 

Add all remaining ingredients except green chillies and 
coriander; cook till tender. 

Add lentils; keep on dum. 

Dish out; garnish with coriander and green chillies; sprinkle 
hot spices on top; serve. 
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Prawns with Shell 


Ingredients: 

Prawns 
Shell 

Tomatoes 


Salt 

Olive oi 


Method 

Heat oil in 

Add 
Add 
Add 


and red chillies for a few 

cook for 15 minutes. 

It; cook for 5 minutes. 
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Fish Kebabs 

Ingredients: 

Fish fillets 
Onion (chopped) 

Eggs 

Mustard powder 
Cumin seeds 
Hot spices 
Coriander 
Red chillies 
Fresh coriander. 

Green chillies (chopped) 
Breadcrumbs 
Salt 
Oil 
Mint 


Method: 

Combine 
eggs 


, mint and green chillies in a 
ingredients except breadcrumbs and 


Shape into kebabs; coat first with eggs, then breadcrumbs. 
Heat oil in a frying pan; fry kebabs golden and remove. 
Garnish with mint; serve. 
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Ingredients: 

Beef (boiled) 
Tomatoes (chopped) 
Yogurt (whipped 
Onion (blended) 

Red chilli powder 
Coriander powd 
Ginger/garli^ 

Black cumin 
Green cardamoi 
Hot spices powder 
Cinnamon 
Bay leaves 

Green chillies (whole) 
Salt 

Clarified butter 
Tomatoes 


2 

4 

1 tsp 
1 cup 

for garnishing 



l 


Meth 

Blend tomatoes and yogurt in a blender. 

Heat clarified butter in a wok; fry cinnamon, bay leaves, 
cardamoms and cumin. 

Add onion, red chillies, coriander, hot spices, 
ginger/garlic and salt; cook for a few minutes. 

Add meat; fry on high flame. 

Add blended yogurt, and green chillies; cook till dry. 

Fry Handi and dish out; garnish with tomatoes; serve. 
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Prawn Pulao 

Ingredients: 

Prawns (jumbo) 

Rice (soaked) 

Potatoes (cubed) 

Curry leaves 
Green chillies 
Onions (finely 
Desiccated 
Red chillies 
Ginger/garlic 
Whole hot spices 
Salt 
Oil 

Tomatoes, Fresh red chit 


Method 

Heat 


4 tbsp 


gdden; add ginger/ garlic and 
ingredients except rice; cook for 20 


minutes. 

Add rice; cook till dry; keep on dum. 
Garnish with tomato and red chillies; serve. 
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Beef with Beetroots 

Ingredients: 

Beef pieces 
Beetroots (boiled) 

Onions (finely cut) 

Green chillies (finely cut) 

Tomatoes (chopped) 

Fresh coriander (c[ 

Ginger/garlic 
Coriander 
Cumin seeds 
Coriander powder 
Hot spices powder 
Turmeric powder 
Black pepper powder 
Red chillies (crushed) 

Lemon juice 
Salt 
Oil 


Mert 

Heat oil ir^Tpot; fry onions golden. 

Add ginger/garlic, whole and powdered coriander, 
cumin, red chillies and salt; fry. 

Add beef and tomatoes; cook till tender. 

Add beetroots; fry thoroughly. 

Add remaining ingredients; keep on dum. 


4 

V 2 kg 
V 2 bunch 
1 tbsp m 


1 tbsp 


2 tbsp 


1 V 2 tsp 


J cup 
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Coconut Squares 


Ingredients: 

Desiccated coconut 
Condensed milk 
Whole dried milk 
Green cardamom 
Screwpine 
Yellow food cob 
Clarified butter 
brushing 
Almonds (finely cut) 
Sterling silver leaves 


rcups 

cup 

250 grams 
V 2 tsp 

a few drops 
Va tsp 
2 tbsc 


:cept almonds in a wok on low flame 


Method: 

Cook all inc 
for at 

When off ing^feaients are thoroughly mixed, remove ond 
spread oma greased tray. 

Sprinkle almonds on top; garnish with silver leaves; cut into 
square pieces. 
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Peshawari Halwa (D 


Ingredients: 

Semolina 

Jaggery (powdered) 
Butter ^ 

Pistachios, almdrwk 


& 

t/ 


J_k3 

dU r 2 

(jliJTi 

icCi-br+JU,'/! 


0 cups 
2 cups 

1 cup 
1/2 cup + 


Method: 




till golden, 
vigorously till halwa 
/ok. 
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wok. 

; dish out, 

and almonds; serve. 


Heat butter in a 
Add 

separates 
Add 
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% taste 
1 cup + 2 tbsp 
for tempering 


White Chicken Karahi 


Ingredients: 

Chicken pieces 
Onions (finely cut) 

Yogurt (whipped) 
Ginger/garlic paste 
Coriander powder 
Cumin powder 
Black pepper (crushed) 
Lemon juice 

Green chillies (bleQf^d) 
Ginger (finely cj 
Fresh cream 
Brown sugar 
Dried fenugreekieaves 
Fresh coriander (chopped) 
Salt 
Oil 

Green chillies (whole) 


Method: 


k; fry chicken till colour changes, 
lions and ginger/ garlic; cook with the 


* Heat Vi i 

* Ad d 
lid on. 

* Add conwnder, cumin; pepper, lemon juice, green chillies, 
remaining oil and salt; cook for 5 minutes, 

* Add yogurt and sugar; fry, 

* Add cream, fenugreek and fresh coriander; dish out; add 
ginger. 

* Heat 2 tbsp oil in a frying pan; fry green chillies; add to 
wok; serve. 
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Lasagne Pasta 
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ingredients: 

Lasagne (boiled) 
Chicken breasts 
Fresh cream 
Yogurt 

Fresh red chilli (fin' 
Peas 

Garlic (chopped 
Cottage cheese fgl 
Salt 
Butter 


Tomato ketchup. Chutney 


Method: 

Cook peas in boiling :*Mler for a f ew minutes. 

Cut chickegr :^ir^ tKm strips. 

Heat and oil in a wok; add garlic, chicken and 

salt; col|%j^'tenicken changes colour. 

Add yogwn, cream and peas; fry For 2 minutes; remove 
from heat. 

Heat remaining butter in a frying pan; add red chilli and 
pasta; dish out. 

Spread cheese and chicken on top; garnish with ketchup 
and chutney serve. 
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Graham Crackers 

Ingredients: 

Refined flour (sieved) 

Brown sugar 
Baking soda 
Honey 
Milk (fresh) 

Vanilla essence 
Sugar 
Cinnamon 
Salt 

Butter (refrigerated) 
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Method: 


in plastic sheets; 
disc; cut into pieces with a 

holes in them with a fork. 

Mix sugar and cinnamon; sprinkle on top of pieces. 

Bake in a pre-heated oven at 1 80°C for 20 minutes. 

Dish out. 
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Tandoori Chicken Chaat 


Ingredients: 

Chicken pieces 
Kashmiri red chillies (paste) 
Gtnger/garlic paste 
Yogurt (strained) 

Lemon juice 
Hot spices powder 
Capsicum (cut 
Onion (finely cbf) 

Raw manao (cut into small i 


1/500 






r - CUp 

2 tbsp 

Vi tsp 


A/ 




izCLMi 


/JtL-WA 


small pieces) 
cut) 
finely) 






Fresh 
Chaat masala 
Salt 


jjf'A 


4 tbsp 


2 


£z<LL-\^ 2 






£z l £<L\J 4 


Met ^ 

Mix red chimes, ginger/garlic, yogurt, 1 tbsp lemon juice, 

hot spices, 2 tbsp oil and salt in a bowl 

Add chicken pieces; refrigerate for at least 4 hours. 

Heat oil in a frying pan; fry chicken pieces. 

Mix remaining chicken and remaining ingredients in a 
bowl; dish out. 


:?tyj 

Ctl/Lpdplfu 
Jjfjd 

C£A)u£fd>/? 

JU'Vl.U 

V 

J/ 

$ 

(J ‘iji 'sijZs, [j~ 1— u £ 

L/cA '/ ji iA $ £ 0*^4 fa 

fall >tzt r uji <L I- jCl J. cjyfjUj; Si/ 


\J )J3 


60 MASALA KITCHEN 




m 


lanes 


Baked Sour Cream Chicke if§ 

0 


Ingredients: 

Chicken pieces 
Lemon juice 
Worcestershire sauce 
Paprika powder 
Black pepper (cru 
Breadcrumbs 
Fresh cream 
Garlic (chopped) 

Salt 


fsp 

1 V 2 cups 
1 cup 
1 clove 



Meth 

Mix a few drops of lemon juice in cream. 

Add remalhmg lemon juice, Worcestershire sauce, paprika, 
garlic, pepper and salt. 

Add chicken pieces; marinate overnight. 

Coat chicken pieces with breadcrumbs. 

Bake in a pre-heated oven at 180o C for 40 minutes; 
remove. 

Serve hot 
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Meatball Curry 

Meatball Ingredients: 

Mutton mince 
Green chillies 
Ginger 
piece 

Hot spices powder 
Cinnamon powder 
Onion (fried and 

Curry 

Onion 
Coriander 
Ginger/ 

Tomatoes 
Fresh 

Turmeric powaer 
Kashmiri red chillies 
Water 
Salt 
Oil 


Combine all meatball ingredients in a chopper. 

Shape into 1 5 meatballs. 

Blend onion, coriander and ginger/ garlic in a blender. 
Heat oil in a pot; cook blended masala, turmeric, red 
chillies and tomatoes till oil separates. 

Add meatballs, water, fresh coriander and salt; cook on 
low flame till curry thickens; dish out. 
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Fish with Ginger and Hone] 

6 


Ingredients: 

Fish fillets (small pieces) 
Spring onions 
Soya sauce 
Ginger (grated) 

Green chillies (cuJJ 
Honey 


1 tbsp + for sprint 


Soya Hone^Sauce Ingrediet 

Honey, Soya sauce 
White vinegar, Hoi sin Sauce 2 
Sesame oil 


Ginger (choppi 
jsn 


sd) 


Fresh red chillies (chc 


Met 

* Heat oif in a frying pan; fry fish for a few minutes. 

• Mix saucPingredients in a bowl; add Vi sauce to fish; cook 
with the lid on. Remove on a serving plate. 

* Cook remaining sauce separately for 1 0 minutes; remove 
in a bowl. 

• Cut spring onion leaves into big pieces; keep bulbs aside. 

* Add ginger, green chillies, soya sauce, both parts of spring 
onion and honey in frying pan. 

• Dish out when onions are softened; sprinkle honey on top; 
serve with sauce. 
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Ingredients: 

Macaroni (boiled) 
Cheddar cheese (grated) 
Garlic powder 
Milk (fresh) 

Chicken powder 
Black pepper (crushed) 
Mustard seeds 
Soya sauce 
Red chillies (cr 
Breadcrumbs 
Egg (beaten) 

Refined flour 
Salt 
Butter 
Oil 

Method: 



flour. 

>ni, milk, garlic powder, 2 tbsp 
tpper, mustard seeds, soya sauce, 
id salt. 


* Heat butter in a sou 

* After 1 minute 
flour, chick 
red chi, 

* Shape . 

* Coat firstwtfri flour, then egg and finally breadcrumbs. 

* Heat oil in a wok; fry balls golden; remove. 
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Bon Bon Chicken 

Marinade Ingredients: 


Chicken breasts (boneless) 
Paprika powder, Oregano 
Black pepper (crushed) 

Soya sauce, White vinegar 
Ginger/garlic paste 
Salt 
Oil 

Filling Ingredients^ 

Cottage cheese (grated) 
Carrots {finely cut) 

Capsicum (finely as 
Mushrooms (fij 
Black pepper 5 
Red chillies (crus| 

Milk (fresh) 

Refined flour 
Salt 
Butter 


Coating Ingre 


Vi tsp each 
Vi tbsp 
2 tbsp each, 
1 tbsp 
1 

W 


Eggs (beaten) 

Black pepper (crujf 
Breadcrumbs 
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1 pinch each 
1 cup 

Metl 

Slit open chid i breasts like a book; apply marinade 
ingrediwjrron them; set aside for 1 hour. 

Melt butter in a saucepan; add Hour while stirring 
continuously; fry. 

Add milk; cook till thick; add remaining filling ingredients. 
Spread out chicken breasts on a chopping board; spread 
batter on both breasts; seal by piercing a toothpick on each. 
Freeze for 15 minutes. 

Mix salt and pepper in eggs. 

Coat chicken breasts first with eggs, then breadcrumbs. 

1 Heat oil in a wok; fry chicken golden; remove. 

■ Cut breasts from ibe centre; serve. 
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Japanese Beef and Rice Moul 

O 



Ingredients: 

Undercut (strips) 
Garlic (chopped) 
Meat ten deriser 
Dark soya sauce 
Brown sugar 
White vinegar 
White sesame seeds 
Green chillies (fine 
Black pepper 
Salt 
Oil 

Rice (boiled) 



300 grams 

2 tbsp 

Vl tSE 

3 



Method: 

• Marinate undercut vyith sugar, soya sauce, meat tenderiser, 
Vi vinegar and 2 tbsp oil; 'set aside for Vi hour. 

• Heat rema i tfwok; add sesame seeds, Vi gariic, 

and ’ey f° r a f ew minutes. 

• Add undercutyfry on high flame; dish out. 

• Add ricejipepper, remaining garlic, remaining vinegar and 
salt in the same wok; cook for a few minutes; remove in a 
small bowl. 

• Tightly press rice in bowl so that it sets; invert rice on a 
serving plate; arrange undercut around it; serve. 
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